MENU

Snidané

Sendyvice

Sladka
snidané

Omeleta se Spenatem a susenymi rajcaty
Michana vejce s parmezanem

Bacon and Eggs

Velka Anglicka snidané

(sdzena vejce, slanina, Zampidny, mini bilé
klobasky, grilované rajce, fazole)

Vejce Benedikt se Sunkou a holandska omacka
ACAI BOWL s cerstvym ovocem, kokosovymi
lupinky a domaci granolou s ofechy

Batatové tousty se slaninou, Spenatem,
zastfenym vejcem, avokadem a parmezdnem

Avokado chléb se zastfenym vejcem, rukolou
a granatovym jablkem

Celozrnny chléb s uzenym lososem, rukolou,
zastfenym vejcem, avokadem a sezamem
Celozrny chléb s burratou, pe¢enym ¢esnekem
a cherry rajcatky na tymianu

Celozrny chléb s pyré z ¢ervené fepy, kozim
syrem, ofechy a redkvickovymi klicky

Domaci livance se svestkovou omackou, skofici
a zakysanou smetanou

159 K¢
149 KE
149 KE
189 K¢

189 K¢

169 K¢

169 K¢

169 K¢

179 KC

179 KC

189 K¢

169 K¢



MENU

Pfedkrmy  Telecf carpaccio s lanyzovou majonézoy,

kapary a mandlovym praskem 249 K¢

Tygfi krevety s chilli maslem (5 ks) 248 K¢

Zauzeny losos s koprovo- hoi¢icnym dipem

a pohankovy popcorn 198 K¢

Zapecené brie s cuketami a ¢esnekovym maslem 198 K¢

Tundk blue rare s krevetou, nakladéné redvicky

a kedlubny, hliva ustri¢na a holansky dip 249 K¢
Polévka Dle dennf nabfdky 79 K&

Hlavni jidla Doméci bramborové gnocchi z italské pohankové
fariny, s baby Spenatem, Spanielskou Sunkou

a piniovymi ofisky 249 K¢
Sépiové risotto s tygiimi krevetami 298 K¢
Slavky na bilém viné s cherry rajcaty

a tymianem, bylinkovy chléb 1 kg/ 2 osoby 459 K¢
Kachni prso, domacii bramborové krokety,

hliva kralovskd, vinnd omacka 359 K¢
Cannelloni s mletym masem, tomatovou

omackou a lanyzovym olejem 289 K¢

Miska trhaného teleciho s jasminovou ryzi, avokddem,
cervenou quinoou, ndkladanymi fedkvickami

a kedlubnami, koriandova majonéza, hoisin omacka 269 K¢

Ceasar salat s kurecim masem, slaninou

a parmezanem 219 K¢
K vinu Prazené mandle 149 K¢

Tapas pro 2 osoby: variace Italskych salamd,
syrQl, uzeny losos, nakladana zelenina, pesto,
crocinni 690 K¢




MENU

Breakfast

¥ Sweet

breakfast

Omelette with spinach and sun-dried tomatoes
Scrambled eggs with Parmesan cheese

Bacon and Eggs

Big English breakfast

(fried eggs, bacon, mushrooms, mini whites
sausages, grilled tomato, beans)

Eggs Benedict with ham and Hollandaise sauce
ACAI BOWL with fresh fruits, coconuts

crisps and homemade granola with nuts

Sweet potato toast with bacon, spinach,
poached egg, avocado and parmesan

Avocado bread with poached egg, rucola

and pomegranate seeds

Whole grain bread with smoked salmon, rucola,
poached egg, avocado and sesame seeds
Whole grain bread with burrata, roasted garlic
and cherry tomatoes with thyme

Whole grain bread with beetroot puree, goat
cheese, nuts and radish sprouts

Homemade pancakes with plum sauce,
cinnamon and sour cream

159 K¢
149 K¢
149 K¢
189 K¢

189 K¢

169 K¢

169 K¢

169 K¢

179 KE

179 K¢

189 K¢

169 K¢



MENU

Starters Veal carpaccio with truffle mayonnaise,
with capers and almond powder 249 K¢
Tiger prawns with chilli butter (5 pcs.) 248 K¢
Smoked salmon with dill - mustard dip
and buckwheat popcorn 198 K¢
Baked brie with zucchini and garlic butter 198 K¢
Blue rare tuna with shrimp, pickled radish
and kohlrabi, oyster mushroom and holan dip 249 K¢
Soup Of the day 79 k¢

Main course Homemade Italian buckwheat potato gnocchi with baby

spinach, Spanish ham and pine nuts 249 K¢
Cuttlefish risotto with tiger prawns 298 K¢
Mussels in white wine, with cherry tomatoes

and thyme, herb bread 1 kg/ 2 persons 459 K¢
Duck breast, homemade potato croquettes,

king mushroom, wine sauce 359 K¢
Cannelloni with ground meat, tomato

sauce and truffle oil 289 K¢

A bowl of shredded veal with jasmine rice, avocado,
red quinoa, pickled radishes and kohlrabi,

coriander mayonnaise and hoisin sauce 269 K¢
Caesar salad with chicken, bacon and Parmesan 219 K¢
To the wine Roasted almonds 149 K¢

Tapas for 2 people: variations of Italian salami,
cheeses, smoked salmon, pickled vegetables, pesto
and crocinni 690 K¢




